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: SD J flode inaParke,ltreife vp bi a tree 

at Irowetin mi honde, mi bowe rdi bente. 

F ſawe wherecame buc kes. ii. os thzee 

„and oon eſpeciall, to mine entente 

I ſtrake him euen in the haunche, as J was mente 

do hen he feſte him hutte, he went his wey full ſoon 
I dꝛewe to him, lrom.viii.oł the clocke tile noon» 


But. wham noone came, Jbzought him to a bay 
By the bꝛode pa wme, a non I him eſpied 
Than he deſired me, how he might that dap 
Mate his Teſtament, vet oz he dyesd// 
I graunted him anon, hit chuid not be denied 
Thẽ take penne a Inke, a ſette you dawne to wzite 
what J Mall ſap, and how A hall me quite. 


F bequeth mi body, to the colde ſeler 

A wolde that a lady, tote the ſap ot me 
And I bequethe mi ckinne, to pour bowe beter 
The rewarde of mi thꝛote, to your howndes perde 
The right ſhulder.is the perſunis quantiete 
Tde tefte ulder tothe perker that itz kalten inage 
Mi ſuet to the faire lady is village. 


My cabage, I wyll the hounde foz ſkrike 32 
W han he hath doon, caſte hit ontihe paie 
Mi blode ᷣ my guttis.grete to the poding woile 
She to make in them e they bene as 
A mozſell foz a kiuge, with a rappe ot als 
And with wint better, who might come therto 
. is ahſend and goo. The 
£ it. 
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Aeg ound xt urntt ene 
5 phen the Ie dg g ihe 


Ind he tha me belpetb, to the qtiarry bzi inge 
The he haycminerke,fo:athozterepeſte ;- 


he Rauveng mozſell, ſticke hit on athozne talen * 
y lyuet to rewir de, all your pong e houndes 

4 eglitfis.coÞ.harpe p makith meri foes 
My fote with the ſyne do, to hangt at the doꝛe 

Cbe tippe ot my tale, to put in your done 
My bladdv2 ts the parte, ot᷑tuery tale 

y tuell to the crowe. which beaute is woꝛne 

y ſtönit in a ppe, when ye liſte toſkozne 


And he that bzektth my bodye, all and ſome 
Water toꝛ his hondig, is the oide cuſtome. 


bequeth my grece, to the fermete potte 
lſo the remanent;that is paſt abel 
wolde that ye hake hit, and ſerue it foʒth lose 
3 cozſe, ts the Lozdis table 
Co haue ſome roſte, J wil be agreable 
My bontsin bꝛoth at naone, and at night in ſewe 
When pe make paur ſiruice;{ozte pe them hewe. 


Iwyll that e make Stekis, ſoꝛ a bꝛe khefaſte 
Okthe leniſte fieſſhe;of my bodye 
22 hfcþ-t9.goodfoz Wi — chaſte 
Alſo the good man, wil hit not 

84 is the ſauee, J pon — —＋ 
owther of Gengir, and Dugre treicute 
A Wed eny clerkeg a 
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be els;thinkr wil an 

Let ie bt a beendet ee, 9) 
Wine eperutd2;J mave Armer eme 50 
The wꝛoagt tu ridzeſſt. he — : —— = 


He loud my fleſſhe in lyfe, and de 
1 — Itruſte — 115 
may no moꝛe ſpe le. my bzeth: —.—5 5 
- 630154 3804 ee 2303 


At mp moneth minde, J wyitye mazealafne!: * 
Ok ill buckes ſonne. and — 2 
Co ſerue all that aunmeth — — 

But other deuties, than offiſarae chat — 
Jleue the feſte in —ꝛñ — 1 
Fare ye weltnowe freudus, I ma nd lenget 
J muſt nedis henſe go, A hexe them bio we nee 

r To make: lii.cour eg ot a Bucke, oꝛ o 
te potage of the firſt: courley Chine ci 


tonge roſted. 


2 #93 h ſecondecourfrofBucke, Che potage ted | 


tripes, and Noumbles in ſewe, and ttotterꝶ ,) rape 


und the Hagges, the ſhulder raid a ala wes roſted 


ſtekis in kawce,v ſome dake. 
CFozthe thꝛid courſe ot the bue kt. C de potage & 
ea enen ee 

erbur, an and the 
fenche raſtid aud p rilet, and ndumbeis roſted SH 
dꝛye, and the bꝛeſte chopped and chewets,bake dow 
tetts, and tendzrus, and lr ltuer repre 


— gras 
dE ————— — 
, * e v * A 


n 
Gnall wirtes, andthan. beniſon and tt Nane 


andthen blake podinges.ondtripes and carps;@ the 


fit be 
AW 


Des copzepoxefouall this, 
hene mucheis dede, and dichrclokethars ted 
be hole and holfome,then take vp the blode with in 
bim with a:cypp6,02a pere, then ta be the ſuet ot the 


to ß ſame hade. a take a good quantite of Otemele 
' and ſalte, and me dyll all theſe to ge⸗ 
thet with your handes foꝛ clodding ofthe blode, and 
then tabs the guttts that be mofte beſt therfoze and 
weſche them elene, and then turne them and put the 
. blodetherin, Hacke podinges, than take 
theeape and opin him hy the ſide of the length of an 
noe and pike out the ute thatis with in, a pinch 
fheſkine thatts without, and than take Þ ſame 
5 atyemakeyour hlake podinges and put hit 
in and yl your rape but not to full foꝛ hꝛeaking and 
— — yrs atheede and ſhewe it, than tak 
that is abought the hecte, and that is called 
Sabel take aud chem them, caue leue a parte o- 
pin koꝛ to put in pour ſtuſfe, andtae the ſame ſtuffe 
that ſeruidfogithe blarte podlnges's putittherin æ 
then ſo hum together clole thancaſte ail togeter in a 
Fatre ſathia pott with water oꝛ with ot h, hett ke 
them, and turne them well and all, oz. cls 


podeuges 
che ſuete wude woze in thr tofide than on the other 


and wbentheyr er Jaough tage them vpe ley them 
araieeurediregandiuopletheny and caſtt en 
rom ene 


Cru to mabethe J6iage1 
3 gutte — de mnt bg g 


tall id then rut hit but not to ſmall and keſte him 


SSA Daerr 


S 2 


—— 


tte of Nu, and then walche dimctene wich wats! 
— pre the tat en a 


and then tane faite ſuet æ miate hit vut vente im 
and caſte therto@grete quaatite at tun, chan 
ke the vol kes of Egges a bout a fbure:a is. Nn 
foz one, and then caſt thextopowthre of Peper 
fron and turnt the dute ſide offhe gate Tut Way 
fo2 with the turning bfthe.gatte piu d he 
ſtuffr, pʒic ke him and ſethe him, fatr e blaue hum on g. 
gong _ taſt ſalte on him, and ſeruthiin fozthe 
zan ge. T Ab a, ee n 
E CF02fomake Cheterlinges 2 
Take the ſmale gutte of ÞBucke but not an, o we 
muſte kepe oftheſatteſte koꝛ Hagges, and than ta 
the ſmall gutte and cutte him int weine z tus ry g 
be halke ag longe oz your ſelte, a then turne him 11 
with a ſttcke and let him lye i lobe. ii.oꝛ.iſi.po meg 
in water to he wil be the ſwetter a then knife hem 
together and ma be of them. li.chit ertinges si. at⸗ 
ter that the ſtuffe is, than ſeth them feyze i ſowiſe 
them, then bꝛoyle them on a grediron and letue the 
fozth. - For tomake the Hagge. 
C Tate the mawe and waſlthe hit clene and let hit 
ſoke in water alſo, a the the guttes of the ſame dere 
and ſytte them faire and ſerape them clene a wache 
thein clene and let them lie in water all a 11 80 
els as longe as ve mape. and then caſte them int 
faire potte wich bzothe freche, and caſt ther.toa qui 
kite of Aoumbleis, ſome of the herte, and ſomt ol the 
Vidnes #4 great quantite of ſuette fo to makethem 
late Jnough,s when that it is bolied al together Js 


we: 


2 


vough 


annnbtd en ler them bpon a fay2edo2de;s raft chew 
1 and perſriey ſeay2e picked and 


andime w faire peil kes of Egges a 
te vi. —— potother of {Beper and 
tro unt not ta mache, lete them haue ſumwhat a 
Wannsenltos, and thentake di. khnifis and he we the 
aug, aithweakethe Hagges gut tbat I ſpake of 
5 End hutte ehe ſame ſtuffy therin, but fyll him 
N tan ta be wol fwet;pricge bim, ciole him and 
Ma notte and gefehim a bunle, and iet him ſoke 
While, a take him vp a ley him in a diſche and cute 
5 ofthe r that he be 
wah within bim felte, a caſt bꝛothe aboutt 
Nandterue him ſoꝛth fo2 a good Hagges. 
[3 Fo: to digit Triprs ofthe ſame Bucke, 
— 2 and caſt out the herbis, and take 
Face but not be to hate, and ſcalde 
e and then let them ſoke intht water 
the nig Lake maye,andtake and taſt them in 
to fame and boile them tender and then 
Tat them in faire colde water, then waſhe 
them a id pitze them wheteand lete the fat be on the 
hzandthen take the fattette tripe and ley him in a 
ler and the cheterlings to gether. and if ſo be that 
paſerue them in hate make the ſouce the ſharper of 
and falte, and then take a fayze grediron and ley 
een rpg ther vpõ, and hꝛotle them fanze + bzowna 
indb them in di —— lee them-fozth. - | 
Wt, 5 en er —— poor him dyſe 
. 100 the bitdaͤtn dife and gad bim in a far ze potte 
a ebzthe caſte #(opowthexclPrper 


* 
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- andfaffron;and a litell bꝛede dzawen thozow a ſtrey 
no2,and then ſet him tothe kire and boyle him bute 
| ley it nat he thicke, and when he is ynough ſette him 
oute and ſeaſon them vp with vergis a a goodquan 
tit: of Binger and ſalte a dꝛeſſe them fozth foz ſtued 


C f,oꝛ to dight the Woget, 
Skalde him faire and white, and caſt him in a poſ- 
nete with faire wafer and ſeth him tyl the be tender 
.andthentake him vp, and take water and ſalte and 
rubbe him betwene thi handes til he be white;and 
tzepe him hole and taſte him in a fayze pot, and caſte 
therto faire fronge bꝛothe anda mozſeił of faire Li⸗ 
er beſe, oꝛ Moton with all caſtetherto faire leues 
ol Perſely ynough and let hit ſeth te getber a good 
pꝛetit mhile, and then ſet him fro & tire a taſte there 
in Safferon and ſalte, and powther of Ginger and 
Uergts to gether, but putte hit not therin tyll thou 
Galt ſerue it foꝛth, and then dꝛeſſe it in a dilſhe ß her⸗ 
bes andy hole Moget together and bzothe pnough 
ther with a that is Pogetsof þ bucke oz of Dat. 
C Foꝛ to make the Trotters of the Bucke. 
Cake the fow2e fete and ſkalde them faire a white 
and caſt in a pote and boyle them tender, a then take 
them vp and laye them infaire water and lalte and 
tlete them faire and ley them ina diſhe and caſt ther 
on leauis ot pertely and veneger,# ſerue them fozth 
and that ben the Trotters. | 1555 1 
C oz to dight the tongeot the fame bucke #7 
Skalde bim faire and ſcrape him and let him come 
du mncoſdrwnter/l? than be woll be taube be 
0 9 od 
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Ws 
©bople him in b 
ws 


ater and ſalte.a put him on a Fioche 
nd roſte him # baſte him well 02 elg he wyll be dꝛie 

dꝛawe him oute and ley him in a faire diche and cal 

on ſalte and ſert{r him foꝛthe. n 

fa todiggt the liuer of the ſame buc ke. 

L cke, he be hole, and take ÿ gall oute a take a faire 


redtron and faire ſpilts vpon it, and take the ſame 
ner and ley there von and lete hit haue an eſp fire 
aiſdpꝛicke him well with a pꝛicke a roſte him fatre 


ley hein a diſſhe, date in hem ſalte g ſerue him foꝛth. 


¶ Foꝛ to pꝛopoztidu the ſteſhe ot᷑ the ſame but kr. 
Ta kee a ſide and ley him in powother all night, oꝛ cls 


ſeth him in water and ſalte # then cut him in twaine 


and bande it fatre and take the roſte ide and tut it in 


potcis. an thou wiit ſerue hit withfrumentea then 
-  fakethe ſame bꝛothe and put thy weniſon therin and 
Repe it hote, and take the bꝛeſte a cut the ſutane end⸗ 
longes and ouerth warte to the bone, and then caſte 
-theron grated bꝛeade c powther of Ginger, ⁊ boyle 
hit on a fawegrediron bꝛowne bath ſrdes, à then ley 
bim in a dhe x ſerue him fozth for a good Carpe. 


C Foꝛ to make ſmall woztes. 
Take the chine and choppe him euery pece an ynche 
bꝛode and then pece hit keyze and waſlhc him e caſte 
yim in a potte andcaſte therto ſtronge bzothe, ⁊ ſete 
im on the fire and toßle him with a pot ſtaffe tyl he 
Tethefoz quailing, and then he (bal be bzowne of his 
owe kinde, and then ſet him downe and ſgtme him 
fayꝛe, and caſte on him Otemel, and then take herbes 


of the beſte that thou can gete toꝛ woꝛtes, and hewe 


them mall, whentheftefhe is hallt Jnough cal — 
i 5 925 thx 


WouwuGoaoooGon 
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thy woꝛtes and let them ſethe to gether, and loke it 
be ſum what bꝛowne ot his owne kinde, a caf} ther 
on ſaffron and ſalte, dꝛeſſe him in diſſhes, leſſhe and 
woꝛtes to gether, a ſerue him fozth foʒ ſmal woztes 


C Fo: to make Frumente, 


Take-fayze whete that is faire pie ed and clene ad 
pile him well and waſbe him in many waters a caſt 
in a pot of hote ſethinge water aud let him ſethe tyl 
they be tender, and then tatze theme hp. and caſte him 
in a nother faire pot and taſte thertoiyer of befe and 
Mo ton, and caſte therto ſwete mil ke @ ſet him ouer 
the fire and ſtere them tothe boylt, and then ſete the 
dowane #let them ſethe, x loke the he thieke ynough 


of his owne kinde aud cat therin taffron and talte. 


when it is ynough ſerue them fo2tb in faire diſſheß 


Tate the Uemſon that is oꝛdeynid therfoze-@ſerue 


it foꝛth in other diſſhes by, a caſt theron faire baoth 


ok the ſam? a ſerue it koꝛth loꝛ Itumente & Ueuito, 


C And tban as foz other Potages, dued Crypys, i 
— And than foz to make the Numbleis 
nlewe. | el 
Take the Aumbleis and loke that they be clene, æ 
loke they be not goꝛed, and miace them mall even 
rawe and vnwaſſhen and put them in a fatre pot ãd 


caſte therto ſtronge bꝛoth ic ſet him on thefire aſtere 


him wel tylt he bayle, æ then ftzime him ſt loke he be 


bꝛowne ok his owne bind, the caft therto a good aus 


lite of 


$ | & Ma 


j , 
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bleis de newe Fnotigh-foz to geue him ſelfe a good co 
lout eis fake blode of a good ſhepe02 of a good kid a 
dꝛawe hit with the bꝛede # lier vp thy pot therwith 
but not to thicke. Thau when it is Inough ſet bim 
oute and caſte in him a quantite of vine ger and ſalte 
and a lytell ſa ffron, but let his owne colour be chefe 
and then ſetue him foꝛth. þ uy 

And then ko 8 othet potage, mogetts be made redy, 
Foto make Numbleig ſtued. 181 
Take the Numblefs and loke ß they be tlene waſch⸗ 
ed and dight, and then cut them to the length of the 


bꝛede of halfe a thombe and ſumwhat moꝛe, and the 


put them on a bzoche and roſte them til they be halfe 
Anou gh and put them in a faire pot and caſte therts 
Arong bꝛoth and deine to gether, and a good quantt⸗ 
te o Canell and powt her of Peper, a Reſons of Co- 
tans, and lete them boyle to gether and thẽ lite him 
vp with eruſtes of bꝛe de dzawne with with wine oz 
els with hzede toſted, other els the polkes of Egges 
whentbeß be ſobin herde, and becke them mali and 
tut there amonge powther of ginger, & powther of 
Clowes and of Mace, and melt all theſe together & 
when thou halt ſerue hit fozth caſt therin vergis & 
a litell vineger, and it thou lire him vp with bzeade 
kaſte therin vineger and verglus, and ginger a pow 
ther ofclowes a mace, ⁊ giue him a colour of ſaffron 
and loke that he be ſumwhat egre do woe and ſetue it 
fozthe tudiſbes. 
eel, C Foz to make Hoſtes. 


take 


 Pyivthey of Cenen and Powfher ofÞÞcper rot; 
andthen fake bzcadandſkaldetre and erihe Kum 


2 S 228888 2 in rege Seer e e 
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ade the faire dones ofthe bucke, that is called the 


and bꝛe ke the bones at eucry ende that ye may ſeth e 


marye 02 els hit wil waſte a waye,# then caſt them 


in a fayꝛe pote and caſte therto bꝛoth and wine, and 


other maner fleſheof the bucke what ye wyll a then 


et him on the ſire and toyle him witha potſtafe tyll 


e boyle, and than caſt thereto Onions, minced but 


nothing ſmall, and then taſt therto Herbes, Perſclp 
Ifope, Saut ry, and Time, and let al theſe be boplid 
together and caſte therto a quautite of Canel a pt w 
ther of Pepper,Clowes and Mace, and let all chiſe 


boyle to gether, whan it is pnough caſt therto vines 


ger andſalte, andloke he haue a bꝛowne couler of 
bis owne k inde oz els caſte therto ſaffron and ſaun⸗ 
ders to gether but net to moche, a take vp thy bonis 
and ley theim in a diſſhe oꝛ in a charger and caſt the 
_ bꝛoth vpõ him and ſerue them fozth foz Hoſteg 
ewe. a 

CFoz to departe our fleſſhe the on of the ſidts in Fru 
meute and Carpe to gather. And then mw e dir 
ſide and take out the fillet and roſte the ſide, a 115 e 
a wey the bitter flun, when it is toſted cut him 

euery ribbe fro other and put them in a faire Char⸗ 
ger and take varges, and vineger a wine to gether 
and caſte therto powther of C anell and & inget and 
Pepper ſome and make it almoſte bopliug hote on 5 
five in a pot, oʒ a diſche and caſt it on the bꝛeſt that is 
choppt2;and caſte ther in ſalte and ſatue him fozthe 
foz bꝛeſte choppid. And then take thy fellet and cutte 
a wey the ſenowis of p to ſide and the bonis that is 


on 


ay:e 


£4) 
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on the other fide and parboyle him and put him on & 


mal ſpitte and roſte him faite, and put him in a faixe 
diſche, and then caſte on him ſalte a powthcr of Gyn 
ger medled to gether aud ſerue him foꝛth foz a good 
oz to tut out kindely the fowche, 


Take ofthe buftockesof him by the inner Joynt of 
of the loyne, and let both the loynes ſitte to gether a 


not departed in no wiſe, and the flanke let therin al⸗ 


ſo and of the otter ſyde ol the rybbe, and leue therin 
the Ridneys, ok the Mumbleis ſitting ſtyll. Ind yk 


bi 


it be of a Fawne, oꝛ els a ſmall Oer, cut of the buttoe 


zes ſumwhat without the inner Joynte foꝛ I (peke 
by cauſe of the roſtiuge, and put him on a great bꝛo⸗ 
che and bynde him ſo faſte, and let him haue. iii oz 


fiff.how2es roſting, andthen dꝛawe him out a laye 


pon ina.Thargerandcafte on Saltezandſerue him 
oꝛth, and then put the ſhoulder on a faire bzoche e 


raſte him faire, and the call aboute him, and caſte on 


ſalte vs ſerue him fozth alſo: | 


Then ta ie the fatteſte pece of the hatonche and rute 


him qu: in.i6-peceg,02,464after that pe haue ſtufe fox 


* 
* 


obake and parboile him in water and ſalie, and ley 


m vp ⁊ let him be colde. And thẽ take faire flower 
and make paſte and make thy cakes faire and bꝛode 


and take powther of Peper and ſalte, and medyll all 
do gether, and tatze thy peees of Ueniſon x lap them 
in chycake and put the dame ſtuffe there vpon a boue 


Lit and beneth hit and then clole him fatre x _ 


3 
* 


| vin and ſerie it koꝛth foꝛ palteys ot Uenyſon 


C Foꝛ to make Chewets bake. 5 

Take aclode of the ſame uc niſon and mice it mali 
and ſewet amonges it, cast therto powther of Peper 
faffron and ſalte, and a litle of ftvete wine, and make 

f {mail cofing and put infarre peceSofmary,ondtake 
the ſame ſtuff? and fyll ittherewith,and put ther in 
4 herde vol kes of Eggis Clowes, Mace, and Kaſons 
. of evzans yuoughe, Then cloſe him ſaixe a bake him 
n and kerue him fozth foz Chewets. N 


¶ Foꝛ to make tarte Barbones. 

© Take fayꝛe polkes of Egges and twete wine foz to 
- make the paſte, and koꝛ to make the ſtufe, Toke tents 
der chele of. li. we kes olde oz of a foyrtnight x-pare 
© Himcleneand caſte him in to a moꝛter # grind: him 
n mall and caſtethettoa good quantite of yolkes of 
E  Eggesanda good quantiteo*ſwete creme, and fair 
u clariſhed butter, Suger, and Saffcon medel al the⸗ 
ſe together, but make it not tothime, then make thy 
e tockins of thy paſte a boueſatde, a make them bzode 
2 with low boꝛders, then lap thy b uffe therin a ſpꝛede 
it all a bꝛode. Than take the lame paſte and dꝛyue 
r him thine and couer thy cot in ther with, and pinche 
muah gong — — make — Aſſue 
culler him with Daftron,bake him fairę and caſt. qu 
Spiger,andferue him fozth g gh Katte _ 


e Cf0torhaneBithdelilles? ©; 
TakeſweteCreme anda quitite of Manchet — | 


an > Oo © ww  « 


» kaite pote and ſet it on the fire and gene him alitell 


-  fellheteandloke it de lion ding Jn 


and dꝛawe all thozow a firainout then cafte all into 


boyle then ſet him do wne, than take faite yolkes of 
2 and ſtreine them thoꝛow a ſtraynour & then 
Ci em ſinall reaning into Þ pote, take a pot tafe 
and ſter it well chat it quatle not then y — alits 

n caſte 
therto faire clarifted butter and ſuger Jnough and a 
od deleof @aftron and ſalte, medil theſe together 
make it not tothine.ff it be on a ficlſhe dap take 
faire mary minced ſmall in ſtede ol butter a ye wyl, 
Aud foz to make the paſte. Take yolkes of Eg 


I 
of 
thy 
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